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1
REMOVABLE OVEN FOR GRILL

CROSS-REFERENCES TO RELATED
APPLICATIONS

Not Applicable

STATEMENT REGARDING FEDERALLY
SPONSORED RESEARCH OR DEVELOPMENT

Not Applicable

THE NAMES OF THE PARTIES TO A JOINT
RESEARCH AGREEMENT

Not applicable.
REFERENCE TO A SEQUENCE LISTING
Not applicable.

BACKGROUND OF THE INVENTION

(1) Field of the Invention

The present invention relates to a grill for cooking and
more particularly, is directed to a removable oven for a grill.

(2) Background of the Invention

There are a number of ovens to cook food. Most modern
ovens are built for the specific purpose of cooking food inside
a building or home. The heat for modern ovens is typically
provided by the combustion of natural gas, electrical resis-
tance, electrical induction or microwave. Most consumer type
ovens are incapable of reaching the temperatures achieved in
acommercial oven, regardless of the fuel source. And to reach
such temperatures in a consumer type oven can be expensive
not only for the construction of the oven itself but also the
space in which the high temperature oven is installed.

The typical outdoor grill whether gas, charcoal or wood
fired provides an abundant high temperature heat source to
achieve the temperatures found in a commercial oven. Unfor-
tunately, the cooking chamber in the typical outdoor grill is
either too large or inadequate to cook food through radiant
and/or convection heat. Ovens like the one disclosed by
Gustavsen in U.S. Patent Application No. 2010/0147281 A1,
provide a smaller cooking chamber, but are inefficient in the
retention and direction of the heat by virtue of the use of a
baftle and always open cooking chamber. While the Gustave-
sen oven has an open cooking chamber at all time for ease of
accessing the food being cooked, it does not create or main-
tain a consistent heat field across the cooking chamber.
Finally, the Gustavsen oven does not have any means to
control the flow of heat across the cooking chamber or the
temperature in the heated gap between the cooking stones.

BRIEF SUMMARY OF THE INVENTION

A removable oven for use on a cooking grill including a
cooking chamber formed in a high temperature housing with
an open bottom. The open bottom of the high temperature
housing fits over a lower cooking plate positioned over the
grill. A repositionable upper cooking plate is located in an
upper region of the cooking chamber thereby forming a gap
that can be varied to control the heat between the cooking
plates. A chimney connected to the cooking chamber further
control the heat between the cooking plates. The lower cook-
ing plate can be made to rotate when placed on a rotating
assembly. The present invention is an efficient removable
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oven for a cooking grill that can be manufactured at a low cost
and operated without any special skills. Other and further
objects, benefits, and advantages of the instant invention have
been described above, and further below.

BRIEF DESCRIPTION OF THE SEVERAL
VIEWS OF THE DRAWINGS

FIG. 1 depicts an isometric view of removable oven.

FIG. 2 is a front view of a removable oven depicting the
door 224 and chimney 244.

FIG. 3 is a side view of aremovable oven depicting the back
cover 229, chimney 244 and door 224.

FIG. 4 is a top view of a removable oven depicting the
upper cooking plate 32 and lower cooking plate 34 within a
high temperature housing 20.

FIG. 5 is a cross section plan view of a removable oven
depicting the chimney 244, pair of cooking plates 30 within a
cooking chamber 26 and a heating gap 38.

FIG. 6 is a cross section plan view of a removable oven on
a grill 05, depicting a cooking chamber 26 in a high tempera-
ture housing 20 with a pair of cooking plates 30, and a chim-
ney 244.

FIG. 7 is a top view of a removable oven depicting a stem
324 protruding through a stem aperture 326 formed in a top
housing 24.

FIG. 8 is a cross section plan view of a removable oven
depicting a cooking chamber 26 in a high temperature hous-
ing 20 with a pair of cooking plates 30 with an upper cooking
plate 32 that can be adjusted by a stem 324 with a series of
holes 3244 and a pin 3246.

FIG. 9 is a cross section plan view of a removable oven
depicting a cooking chamber 26 in a high temperature hous-
ing 20 with a pair of cooking plates 30 with an upper cooking
plate 32 that can be adjusted by a threaded stem 3243.

FIG. 10 is a top view of a rotating assembly 36 for a lower
cooking plate 34.

DETAILED DESCRIPTION OF THE PREFERRED
EMBODIMENTS

Referring to FIG. 1, the present invention is a removable
oven 10 for a grill 05. Beneath the grill 05 is a heat source 03
which can be provided by the combustion of natural gas,
wood, or charcoal. See FIG. 6. The removable oven 10
includes a cooking chamber 26 formed in a high temperature
housing 20 made of stainless steel or other food safe material
capable of withstanding temperatures ranging from about
500° F. to about 1000° F. The high temperature housing 20
consists of a closed top 24, an open bottom 28 and at least one
side wall 22 to form a cooking chamber 26. See FIGS. 1, 4, 5,
6 and 7. It is contemplated that the cross section of high
temperature housing 20 can be square, rectangular, polygonal
or circular. A front opening 222 is formed in a side wall 22 to
allow a user to place or remove food from the cooking cham-
ber 26. In a preferred embodiment, the front opening 222 can
be covered by a door 224.

As depicted in FIG. 6, a lower cooking plate 34 is posi-
tioned on the grill 05 inside the open bottom 28. A reposi-
tionable upper cooking plate 32 is located in an upper region
262 of the cooking chamber 26. See FIGS. 5, 6, 8 and 9. The
cooking plates 32 and 34 can be square, rectangular, polygo-
nal and/or circular so long as the upper and lower surfaces are
flat. The cooking plates 32 and 34 are made from materials
that are food safe and with a thickness capable of absorbing
and radiating heat at high temperatures as described above. It
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is contemplated that such cooking plates 32 and 34 are made
from ceramic materials, earthenware, stoneware or a combi-
nation thereof.

The cooking plates 32 and 34 should have a periphery 322
and 342 that are less than the periphery of the cooking cham-
ber 26. A smaller periphery 322 of an upper cooking plate 32
allows the upper cooking plate 32 to be inserted into the high
temperature housing 20 through a back opening 228 formed
in a side wall 22 and covered by a back cover 229. See FIGS.
3 and 4. A lower cooking plate 34 that is smaller than the open
bottom 28 creates an unobstructed space around the periphery
342 of the lower cooking plate 34 thereby allowing heated air
to flow into the cooking chamber 26 to heat the upper cooking
plate 32. See FIG. 6. The lower cooking plate is heated
directly by the heat source 03 and or by air heated by the heat
source 03. In a preferred embodiment, the upper cooking
plate 32 has a larger surface area that the lower cooking plate
34.

In one embodiment at least two pair of opposing rails 226
are fixed in the upper region 262 of the cooking chamber 26 to
receive and hold the upper cooking plate 32 at pre-determined
heights above the lower cooking plate to form a variable
heating gap 38. See FIGS. 5 and 6. In another embodiment, a
stem 324 projects upward from the upper repositionable
cooking plate and through a stem aperture 326 formed in the
closed top 24 and further through a securing boss 3262 fixed
to the closed top 24. See FIGS. 8 and 9. In one variation of this
embodiment, a plurality of holes 3244 are formed in the stem
324, each with a diameter sufficient to receive a pin 3246 of a
sufficient length to rest across the securing boss 3262. See
FIG. 8. As can be appreciated, this stem arrangement allows
a the upper cooking plate 32 to be repositioned to pre-deter-
mined heights thereby allowing the heating gap 38 to be
varied. In yet another variation of this embodiment, the stem
324 and the securing boss 3262 are threaded thereby allowing
a user to vary the heating gap 38 as the situation dictates.
Varying the heating gap 38 as described in the embodiments
above gives the user a greater degree of control over the
cooking temperature between the cooking plates 32 and 34. A
thermometer 40 can be positioned on the closed top 24 or a
side wall 22 to measure the temperature of the cooking cham-
ber 26, heating gap 38, chimney or a combination thereof. See
FIG. 1.

A chimney 244 is fitted over a chimney opening 242
formed in the closed top 24 of a high temperature housing 20
to alter heating efficiency of the cooking chamber 26 and the
air flow through the heating gap 38. The flow of air through
the heating gap 38 can be varied by covering all or a portion
of the chimney 244 with a chimney cover 246.

In a preferred embodiment of the removable oven, the
lower cooking plate 34 is capable of rotation by a user. Rota-
tion is achieved by positioning the lower cooking plate 34
upon a rotating assembly 36 that is in contact with grill 05.
The lower cooking plate 34 rests upon at least three base
rollers 364 fixed to and above a frame base 362. See FIG. 10.
The base rollers 364 are equidistant from each other and in
contact with a lower surface of the lower cooking plate 34.
The lower cooking plate 34 is kept positioned upon the base
rollers 364 by at least three equidistant side rollers 366 fixed
to and above the frame base 362 by at least three struts 368,
one for each side roller 366. See FIG. 10. The side rollers 366
are in contact with a periphery of the lower cooking plate 34.
A plurality of strut holes 3682 are formed along the longitu-
dinal axis of each strut 368 to receive a removable securing
pin 3684. See FIG. 10. At least two corresponding holes are
formed in the frame base 362, each capable of receiving a
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removable securing pin 3684. The strut 368, strut holes 3682
and securing pin 3684 arrangement allows a user to adjust the
side roller 366 in or out from the center of the rotating assem-
bly 36 to accommodate the size of the lower cooking plate 34.
In a preferred embodiment, six securing pins 3684, two for
each strut 368, are used to secure each strut 368 to the frame
base 362. See FIG. 10. In a preferred embodiment, each
securing pin 3684 is of sufficient length to extend below the
grill 05 and between the gaps between adjacent grill bars to
provide a stop 3686 that prevents the frame base 362 from
excessive lateral movement upon grill 05. In another embodi-
ment, a stop 3686 extends away from the bottom of frame
base 362 fitting between a gap between adjacent grill bars.
The frame base 362, rollers 364 and 366, struts 368, securing
pins 3684 and stops 3686 are made of high temperature mate-
rials similar to the high temperature housing 22 or the cooking
plates 34. The user can rotate the lower cooking plate 34 by a
high temperature utensil 07 passing through the front opening
222 and pushing (or pulling) the periphery of the lower cook-
ing plate 34.

As depicted in FIG. 1, handles 50 can be mounted on the
sides of the high temperature housing to allow for easy of
transportation to/from the grill 05. It is contemplated that a
knob 52 can be mounted on the door 224 to for ease of use of
the door 224. In a preferred embodiment, the knob 52 is
insulated. It is further contemplated that a handle 50 can be
mounted on the side wall 22 above the front opening 222 to
allow the high temperature housing to be swung up to expose
the lower cooking plate 38. See FIG. 1.

Although the present invention and its advantages have
been described in detail, it should be understood that various
changes, substitutions and alterations can be made herein
without departing from the spirit and scope of the invention as
defined by the claims set forth below.

What is claimed is:

1. A removable oven for use on a cooking grill comprising:

a cooking chamber formed in a high temperature housing
sitting on the cooking grill, said high temperature hous-
ing comprising a closed top, an open bottom and at least
one side wall;

a circular lower cooking plate positioned on a rotating
assembly positioned on the cooking grill inside said
open bottom;

a handle fixed to outer surface of said at least one side wall
to allow said high temperature housing to be swung up to
expose said lower cooking plate;

said rotating assembly comprising a base which rests upon
the grill, at least three base rollers fixed to and above said
base, said base rollers positioned equidistant from each
other and in contact with a lower surface of said lower
cooking plate, and at least three side rollers, each fixed to
an adjustable strut above said base positioned equidis-
tant from each other and in contact with a periphery of
said lower cooking plate, wherein said lower cooking
plateis rotated about said center axis by a user controlled
high temperature utensil when said high temperature
housing is swung up by said handle;

a repositionable upper cooking plate located in an upper
region of said cooking chamber, said upper cooking
plate opposing said lower cooking plate to form an
adjustable heating gap within said cooking chamber;

a chimney positioned over a chimney opening formed in
said closed top and fluidly connected to said cooking
chamber.



